Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices, 


1 


w-      j  I  /  United  States  Department  of  Agricultut© 

t  S)\J  Agricultural  >Iarketing  Adraifii  strati  on 

Washington,  D,  C,  For  use  Sept,  28 

thru  Oct.  10,  1942 
VICTOET  FOOD  SPSCm.   


  '  RECEIVED 

OCT  9  1942 

U.  S.  Department  of  Agricuitui 


1st  Voice       Have  you  heard  the  news  the.t's  going  around? 
2nd  Yoice  —  You  Dean  ahout  calDlDage? 

1st  Voice  —  Yes  indeed.     It»s  a  Victory  Pood  Special  from  Sep!?¥?rillitii'  2aLlr 

through  OctolDer  lOth, 
2nd  Voice  —  Well  goodi    Cahbage  is  a  real  food, 

1st  Voice  —  What's  so  unusual  a"bout  calDlDa^e?    I  think  it's  a  T)retty  coirjnon 
vegetalDle, 

2nd  Voice  —  It  is,    Americans  eat  nore  cabloage  than  any  other  vegetable  - 
except  potatoes.    And  it's  one  of  the  healthiest  foods  we 
can  eat , 

1st  Voice  —  Really? 

2nd  Voice  —  Uh-huh,  It  doesn't  just  have  a  good  supply  of  calcium  and 
iron,  — oh  noi  Ca-hiage  is  an  excellent  source  of  vitamins 
A,  B  complex  and  C,  too.  These  minerals  and  vitamins  help 
"build  sturdjr  "bodies  and  good  steady  nerves,  you  knov;.. 

1st  Voice  —  I  agree  with  you,  then,     Cahhage  is  a  real  food.    The  peaJc 
of  supply  \idll  he  "betv/een  Septem"ber  28th  and  Octo"ber  lOth, 
And,  helieve  me,  I*.ll  eat  lots  of  cahhage  then  -  and  all 
fall,  too, 
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1st  Voice  —  ¥ha.t '  s  cooking  —  chicken? 

2nd  Voice  —  Ivrong.  It's  cahoage,  Cahhage  is  a  VICTORY  POOD  SPECIAL  from 
Septeniber  28th  through  Octoljer  lOth.  Thrifty  homemakers  will 
"be  serving  it  often  this  fall.  But  thev  vron't  all  "be  cooking 
cahhp.ge, 

1st  Voice  —  I  hope  not,     Cahhage  raal-ies  good  salads.     It's  a,  dressed-up 

v^ray  to  serve  calDlDago, 
2nd  Voice  —  But  give  rne  that  plain,  old  stand-hy  —  sauerkraut.  It's 

a  dish  that  lends  an  earthy  atmosphere  to  meals, 
1st  Voice  —  But  I  heard  there  won't  "be  much  sauerkraut  this  fa.ll.  There 

isn't  any  tin  for  sauerkraut  cans, 
2nd  Voice  —  That's  true.    But  sauerkraut  is  e<asy  to  n:ake  at  home,  Homemakers 
vjith  an  eye  to  the  future  ^-dll  he  putting  up  their  own  supply. 
All  you  have  to  do  is  to  shred  your  cahhage  and  add  salt-.  The 
The  salt  draws  out  the  naturp.l  juice  and  then  the  fsrmontation 
starts.    After  the  kraut  has  ripened  for  .a  month  or  six  v/eeks, 
it  is  ready  to  serve, 
1st  Voice  —  You've  talked  me  into  it.     I'm  off  to  the  grocery  store  for 
some  cahhage. 

(over) 


